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Prep. Time: 2053

Cooking time: 6073
Serves 4

Dublin Coddle

Steps:

1. Peel the carrots and onions. Wash

Ingredients

Sausages 270g

(approx. 4 sausages)
350¢g

(180g)

(500¢g)

(300g)

Bacon
Carrots 3
Potatoes 3
Onions 2
Salt and Black Pepper
Herbs - 2 bay leaves, ¥2 tsp parsley,

1% tsp rosemary, 1 tsp thyme

%2 tsp tarragon

Vegetable oil 1 tbsp

Tips

v If you prefer a thicker sauce,
add a handful of barley to your
stew 40 minutes before serving
and leave to simmer. Make sure
to stir regularly afterwards
(roughly every 10 minutes).

v« Simmering with the lid off will
help make a thicker sauce

v Using good quality sausages is
recommended for this dish

Y¢ Try making up with your own
mix of herbs!

2.

the potatoes.

Cut the carrots, potatoes and
sausages into bite-sized chunks.
Cut the bacon into small 1cm
cubes, and slice the onions into
rings.

Heat a tablespoon of oil in a pot
and fry the onion over a low heat
until slightly soft.

Add the bacon and sausage. Fry
until browned.

Add in the potato and carrots. Add
water up to the level of the
ingredients.

Bring to the boil, and then turn
down the heat until simmering
gently.

Add in the herbs, and add pepper
to your liking. Simmer with the lid
on, stirring occasionally.

Simmer until the carrots and
potatoes are soft. Add salt and
pepper to taste.
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